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 7.	Sulphur Dioxide,—This is determined as in wine or beer (q.v.).
 8.	Artificial   Sweetening   Substances.—These   are   detected  in  a
moderately concentrated solution of the substance by the methods given
for liqueurs (see Spirits and Liqueurs).
*
* *
The purer commercial solid glucoses are white, odourless and compact,
those of second quality being less compact and more or less yellow. Syrups of
first quality should be colourless, odourless and clear, those of second quality
being yellow but also clear, and inferior ones more or less brown. Turbidity
in syrup is due to incomplete saccharification or to mineral matters or micro-
organisms.
In general, solid glucoses contain 60-80% of glucose, 3-15% of dextrin
and other unfermentable organic substances, 5-20% of water and o-2~o-7% of
ash. Very pure glucoses are also sold, these containing 90-96% or even more
of glucose and only very small quantities of other organic substances.
Glucose syrups usually contain 30-55% of glucose, 30-50% of dextrin and
the like, and 15-25% of water ; the ash is commonly O'2-o-7, but may be as high
as 2 *5%. With unaltered syrups the acidity should not require for neutralisation
more than 2 c.c. of N-soda per 100 grams, and it is sometimes required that the
sulphur dioxide be not greater than 40 mgrms. per kilo, although a much larger
quantity is often found.
MALTOSE
Maltose is put on the market in the solid form, and as syrup, which
usually contains also other sugars (especially glucose) and dextrin. Of
this type, too, are malt extracts, including those which are used industrially
—owing to the enzymes (diastases) they contain—to render starch soluble,
e.g., Diamalt, Diasto/or, etc.
The analysis of maltose syrups is carried out similarly to that of glucose,
determinations of the reducing sugars and dextrin being of particular
importance. With malt extracts, a determination of the diastatic power
may also be required.
1.	Reducing Sugars.—The exact determination of the separate reduc
ing substances in these products being a matter of great difficulty, they
are usually determined together and the result expressed as either maltose
or glucose.
The solution is prepared by dissolving 20 grams of the syrup in water,
clarifying with basic lead acetate, removing the excess of lead with sodium
sulphate and making up to i litre.
The reducing power of the filtrate towards Fehling's solution is measured
either gravimetrically or volumetrically. In the former case the directions
given for maltose (see General methods, p. no) are followed and the calcu-
lation made in accordance with Table XIV on p. iir.
If, however, the volumetric method is used, the procedure already
indicated (see General methods, p. 112) is followed, the duration of boiling
being 4 minutes. The result is calculated either as maltose (coefficient,
0-741) or as glucose (coefficient, 0-4945).
2.	Dextrin,—The glucose is determined after inversion of the dextrin,

